NOVEMBER 26

ADULT $85 | CHILDREN 12 AND UNDER $25 | 3 & UNDER FREE
*Pricing includes tax, gratuity, and fees, plus soft drinks, coffee, and iced tea

ENTREES

Herb Crusted Slow Roasted Turkey Breast (GF)

Cherry Glazed Ham (GF, DF)

Beef Roulade with Pistachio, Lemon and Fresh Herbs with Sherry Jus (GF)
Gratin of Mac and Cheese (Veg)

SMALL BITES & SIDES

Home-Style Stuffing

Green Bean Casserole (Veg)
Brussels Sprouts with Dijon-Maple, Pecans, Cranberries and Balsamic (GF, V)
Roasted Delicata Squash with Crispy Bacon, Pepitas and Muscatel (GF, DF) 4
Mashed Potatoes (GF, Veg) '
Dinner Rolls with Butter (Veg)
House Made Biscuits (Veg)

SALADS

Winter Mix Salad with Pomegranate Arils, Walnuts, Manchego Cheese and
Grapes with IPA Dressing (Veg)
lceberg Lettuce, Shredded Carrots, Onions, Croutons and Italian Dressing (V)

SAUCES

Cranberry Sauce (V, GF, DF)
Turkey Gravy

DESSERTS

Pecan Pie (Veg)

Pumpkin Pie (Veg)
Banoffee Pie (Veg)

Fresh Baked Cookies (Veg)

Fruit Macedonia (GF, V) SEQEE?;EE?T



